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Subject:    "Storing  Fall  Vegetables  -  Questions  and  Answers"    Information  from  Office 
/.     of  Distribution  officials,  War  Food  Administration. 

About  this  time  of  year,  the  home  economists  of  the  United  States  Department  of 
Agriculture  receive  many  questions  about  storing  fall  vegetables.    Here  are  two  of 
the  many.    Also  one  from  a  listener  who  wants  some  ideas  on  using  green  tomatoes. 

The  first  inquiry  comes  to  us  from  a  honemaker  who  says,  "I  have  a  large  crop  of 
potatoes  from  my  garden  this  year  and  I  want  to  save  them  for  this  winter.    Will  it 
be  safe  to  store  them  in  my  "basement?  11 

Well,  the  answer  to  that  question  depends  on  the  basement!    If  you  have  an  un- 
heated  basement,  you  will  find  that  the  temperature  and  humidity  are  similar  to  those 
in  specially  constructed  storage  cellars.    Such  a.  "basement  is  well  suited  for  the 
storage  of  potatoes.    The  only  precaution  to  he  observed  is  to  protect  the  potatoes 
fron  freezing  and  from  light.    It  is  usually  sufficient  to  cover  them  with    an  old 
rug  or  carpet  or  with  several  layers  of  newspapers. 

Now  for  the  problem  of  storing  those  potatoes  in  a  heated  "basement.    Most  base- 
ments in  a  town  or  city  house  have  a  furnace.    The  result  is  that  the  temperature  is 
too  high  for  prolonged  storage  of  most  produce  and  the  air  is  liable  to  be  so  dry 
that  excessive  shriveling  nay  occur,  unless  precautions  are  taken.    The  first  step 
is  to  sort  the  potatoes  and  try  to  store  only  the  nature,  dry  ones.    Potatoes  will 
not  sprout  for  a  nonth  or  six  weeks  under  any  ordinary  conditions.    When  they  are 
dug... they  aro  in  a  resting  state  that  persists  for  that  length  of  tine.    As  soon  as 
the  rest  period  has  passed. . .they  begin  to  sprout  and  the  shriveling  they  nay  have 
begun  earlier  "becomes  more  pronounced.    If  you  want  to  store  potatoes  for  a  longer 


period,  find  a  cool  "but  not  cold  part  of  the  cellar  where  the  hunidity  is  fairly 
high. 

Always  try  to  store  the  potatoes  in  slatted  crates  or  "bins  raised  fron  the 
floor.    Lots  of  vcnilation  is  needed  to  prevent  rot.    Try  to  inspect  your  supply 
frequently  and  sort  then  regularly. 

Another  honenaker  wrote  us  about  root  vegetables  and  onions.    She  asks,  "How 
can  I  store  root  vegetables  and  onions  for  this  winter?    I  have  an  extra  large- sup- 
ply this  year  and  I  don't  want  to  waste  then." 

Root  crops  will  not  keep  satisfactorily  for  no re  than  3  or  4  weeks  in  a  heated 
basenent.    Carrots,  beets  and  turnips  will  shrivel.    However,  shriveling  can  be  pre- 
vented to  sone  extent  by  storing  the  vegetables  in  danp  sand  or  soil.    Be  sure  that 
this  naterial  is  not  kept  too  wet  or  decay  will  result. 

This  honenaker  did  not  nention  sweet  potatoes  but  while  we  are  on  the  storage 
subject  we  night  include  then,  too.    Sweet  potatoes  should  have  a  prelininary  curing 
at  a  tenperature  of  80  to  85  degress  for  10  to  14  days.    Curing  of  sweet  potatoes 
is  very  easily  acconplished  in  a  heated  basenent  by  placing  the  roots  in  trays  and 
then  placing  then  on  the  hot  water  pipes  or  near  the  furnace  for  the  necessary  length 
of  tine.    It's  also  a  good  idea  to  cover  the  containers  with  newspapers,  or. bags,  or 
carpet  to  keep  the  roots  fron  drying  out  too  fast  during  the  curing  treatnent.  After 
the  curing  treatnent,  they  nay  be  satisfactorily  stored  for  several  nonths  in  boxes 
or  barrels  in  an  open  basenent. 

Now  to  answer  that  question  about  onions.    Onions  need  a  cool,  dry  roon.  They 
arc  best  stored  in  an  attic  or  an  unused  roon  instead  of  a  basenent.    Try  to  store 
then  where  the  winter  tenperature  does  not  go  below  freezing  because  such  severe 
temperatures  will  injure  then. 

Cur  last  question  in  the  nailbag  for  today  concerns  green    tonatoes.  This 
honenaker  asks,  "I  have  a  large  -number  of  green  tonatoes.    Could  you  suggest  some 


ways  for  ne  to  serve  then?" 

There  are  many  delicious  ways  to  serve  green  tonatoes.    One  of  the  favorite 
recipes  is  for  green  tonato  pie,  which  nakes  a  delightful  dessert.    Another  sugges- 
tion is  green  tomato  ninceneat,  fron  which  you  night  make  green  tonato  ninceneat 
cookies  or  green  tonato  ninceneat  fruit  cake.    Green  tonatoes  find  a  natural  setting 
in  narnalades  and  relishes.    Try  uncooked  green  tonato  chow  chow  or  green  tonato 
relish.    One  of  the  attractive  receipe  suggestions,  and  one  that  you  will  want  to 
try,  is  green  tonato  stew.    All  of  these  recipes  are  given  in  detail  in  the  free 
bulletin  AT7I  -  104,  issued  by  the  United  States  Departnent  of  Agriculture,  entitled 
"Tonatoes  on  Your  Table".    You  nay  receive  your  copy  by  writing  to  the  Office  of 
Infomation,  U.  S.  Departnent  of  Agriculture,  Washington  25,  D.  C.    Ask  for  "Tonatoes 
on  Your  Table".    In  it  you  will  find  all  kinds  of  recipes  for  ripe  and  green 
tonatoes. 
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